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Feeding the Multitude 
PERHAPS you've been asked to take 
charge of a church supper, a dinner 
for the school trustees, or it may be just 
entertaining the club or missionary so-
ciety. Or. perhaps you are a teacher in 
a consolidated school and have been 
asked to manage the school lunch room. 
In either case you may be one of those 
favored ones who seem to know the cor-
rect way of doing everything, by in-
stinct, and accordingly get along splen-
didly, or you may be less fortunate, and 
never having had any experience along 
the line of large quantity cookery feel 
utterly lost and be ready to refuse to 
take such a responsibility. 
If you belong to the second group you 
will appreciate some suggestions. In a 
class of junior home economics students 
where lunch for seventy-five is prepared 
every day these general plans are carried 
out. 
In the first place, the work to be done 
should be divided, so that some one per-
son is responsible for each dish and for 
that dish only. If you are the manager 
you will be responsible to see that ev-
erything runs smoothly. There should 
be two cooks to prepare the main dish 
and the vegetables, two people to pre-
pare the salads, two for desserts, and 
one for bread, butter and beverages. If 
prepared dessert, such as ice cream, is 
served, the dessert people may help the 
cooks until the last minute. 
And don't forget the lowly pots and 
pans! There should be one person whose 
especial job it is to keep the way clear 
thru the fast-gathering cooking vessels. 
You will not realize what a · help this is 
until you have tried to prepare a meal 
without a pot washer. It may be pos-
sible to find someone who will wash the 
china free gratis, if it is a church 
supper, but that is not always possible 
and hired help will then be necessary. 
Since this is quite an expense paper 
plates may be used whenever possible. 
Very attractive paper doilies and plain 
paper napkins can be purchased at small 
cost. They save laundry and are quite 
as attractive as linen. 
Speaking of dishes! If the meal to be 
served is a dinner you will probably need 
four plates per person, one for the main 
course, one for salad, one for bread and 
butter, and one for dessert; a cup and 
saucer, a glass, two or three forks, de-
pending upon the type of dessert, one 
knife and one spoon. Of course for this 
type of dinner paper plates cannot be 
used. A menu for a dinner requiring 
the above number of dishes might be: 
Baked Ham Candied Sweet potatoes 
Scalloped Corn 
Rolls Butter 
Head Lettuce 
Apple Pie 
1000 I sland Dressing 
Coffee 
If a lighter meal is desired fruit gela-
tin may be substituted for the apple pie. 
If an informal buffet supper or lunch-
eon is to be served, the entire meal, with 
the exception of the dessert which may 
be passed later, could be served on one 
plate, and if care is taken in planning 
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The following measurements 
should prove helpful to you: 
3 teaspoons equals 1 tablespoon 
16 tablespoons equals 1 cup 
2 cups butter or lard equals 1 
pound 
2 cups granulated sugar equals 1 
1 pound 
2 2/3 cups powdered sugar equals 1 
pound · 
2 2/3 cups brown sugar equals 1 
pound 
4 cups flour equals 1 pound 
8 egg whites equals 1 cup 
16 egg yolks · 
3 cups raisins or currents equals 1 
1 pound 
the menu this plate may .be paper. Such 
a dessert as cookies or cake might be 
used to economize on dishes. Menus like 
the following would be suitable for either · 
a luncheon or a supper: 
Meat Salad Creamed Peas 
Celery 
Rolls · Butter 
Devils Food Cake 
Baked Potatoes with Cheese 
Perfection Salad 
Rolls· Butter 
Date Nut Cookies 
The following recipes will serve fifty 
people: 
Scalloped Corn 
7 No. 2 cans corn 
1 cup butter 
3 cups milk 
2% cups flour 
1% tsp. pepper 
2 qts. stale crumbs 
Use stale, not dried, crumbs, and mix 
them with melted butter. Add milk and 
seasonings to corn. Put corn into six 
baking dishes, cover with butter crumbs, 
bake in moderate oven thirty minutes, or 
until crumbs are golden brown. 
Salmon Salad 
6 pint cans salmon 
3 quarts coar sely-
chopped cabbage 
1 Tbsp. celery salt 
2 Tbsp. salt 
6 cups cucumber 
pickles cut in 
pieces 
6 Tbsp. vinegar 
1 tsp. paprika 
24 hard cooked eggs 
Remove bones and skin from salmon 
and break in pieces. Cut pickles and 
eggs in pieces. Mix all ingredients to-
gether. Garnish with watercress or cel-
ery tops. 
Tuna fish or chicken might be used 
in place of the salmon. 
Chocolate Cake 
1 cup other shorten-2 tsp. soda 
ing 4 tsp. cream of tar, 
tar 1 cup butter 
6 cups sugar 
2 quarts flour 
2 cups milk 
2 tsp. vanilla 
12 eggs 
% cup boiling water 
12 to 16 ounces 
chocolate 
Melt chocolate over hot water, add one 
cup of sugar and boiling water gradually. 
Mix and sift dry ingredients. Cream 
butter and remaining sugar, add beaten 
yolks, hot chocolate mixture and vanilla, 
and flour and milk alternately. Fold in 
stiffly-beaten whites of eggs. Pour into 
shallow oblong pans to depth of one inch. 
After the food is prepared there is the 
problem of conveying it to the guests. 
You can usually find high school girls 
who will be willing to serve as waitress-
es. One girl can serve eight or ten peo-
ple very nicely and should not be given 
many more than that number. Be care-
ful, however , not to have too many girls, 
or confusion may result. It is nice to 
have the girls dressed as nearly alike 
as possible, for instance, all wearing 
dark dresses or all wearing white mid-
dies. 
Now what you have all been wonder-
ing about-the quantity of food required 
to feed a certain number of people. Peo-
ple who do not know how much food is 
required have been known to buy much 
greater amounts than is necessary. This 
oroves to be expensive ignorance. The 
following suggested quantities will prob-
ably prove of value to you: 
Soup: (used as fi.rst course) 
1 gallon serves 35 portions. 
Meat: (weight before cooking) 
lib. beef (stew, ragout) serves 4 portions 
lib. beef (hamburg) serves 4 portions 
lib. beef (rump roast) serves 4 portions 
1 lb. beef (rib roast) serves 2 portions 
lib. Jamb (r oast) serves 2 portions 
llb. lamb (leg) serves 2 portions 
1 lb. ham serves 3 portions 
lib. veal (leg) serves 2 portions 
lib. chicken (extended with cream sauce 
and dumplings) serves 4-5 portions 
1 lb. chicken (roasted) serves 1 portion 
1 lb. dried beef (creamed) serves 18 por-
tions 
(1% qt. white sauce to 1 lb. beef) 
Vegetables: 
1 qt. dried beans serves 16 portions 
1 lb. potatoes mashed serves 4 portions 
Salads : 
1 qt. fruit salad mixture serves 8 portions 
1 qt. vegetable mixture serves 6 portions 
1 lb. potatoes for salad serves 5 portions 
1 average head lettuce, garnish serves 12-
15 portions 
1 average head lettuce (used as head let-
tuce) serves 4-6 portions 
1 qt. French dressing serves 64 portions 
1 qt. Mayonnaise dressing serves 75 por-
tions 
1 qt. cooked dressing serves 75 portions 
Desserts: 
1 qt. ice cream, brick, serves 8-10 portions 
1 qt. ice cream, bulk, serves 12-16 portions 
1 qt. pudding serves io portions 
1 layer cake serves 12 portions 
Beverages: 
1 gallon serves 35 portions 
2 cups ground coffee to 1 gallon water 
lh cup cocoa to 1 gallon liquid 
1;4 cup tea to 1 gallon water 
